
B R E A K F A S T  M E N U

Our menu contains allergens & is prepared in a kitchen that handles nuts, shellfish, gluten & eggs. 
Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will 

be allergen free. All card payments incur a 1.5% surcharge. Groups of 8 or more incur a 10% service charge. 
A surcharge of 5% will apply on Saturdays, 10% on Sundays and a 15% surcharge on public holidays.

C O F F E E
LITTLE MARIONETTE 
COFFEE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �5�50 |  6�50

CHAI LATTE�� � � � � � � � � � � � � � � � � � � � � � �5�50 |  6�50

HOT CHOCOLATE � � � � � � � � � � � � � � � �5�50 |  6�50

ICED LATTE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 6�50

ICED LONG BLACK � � � � � � � � � � � � � � � � � � � � � � � 6�50

TIPPITY TEA�� � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 5  |  6

ENGLISH BREAKFAST  
EARL GREY 
PEPPERMINT  
CHAMOMILE  
SENCHA 
LEMON GRASS & GINGER

A D D  O N S
EXTRA SHOT � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 0�50

DECAFE � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 0�50

HAZELNUT, CARAMEL & VANILLA � 0�50

A L T  M I L K S
ALMOND, SOY,  OAT � � � � � � � � � � � � � � � � � � � � � � 0�50

J U I C E
APPLE, ORANGE,  
PINEAPPLE, CRANBERRY � � � � � � � � � � � � � � � � � � �6 

S O F T D R I N K
PEPSI,  PEPSI MAX,  
LEMONADE, SODA WATER � � � � � � � � � � � � � � � � �6

FROM 9AM -  11AM 

OR UNTIL SOLD OUT

P A S T R I E S 
B Y  S O N O M A

CROISSANT � � � � � � � � � � � � � � � � 7�5
PAIN AU CHOCOLATE � � � � 8
PARIS HAM & 
COMTÉ CROISSANT � � � 12�5


